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COMMERCIAL FRUIT AND VEGETABLE PRODUCTS

Fruit beverages, references, 345, 346

types of, 304

(See also Fruit sirups; Wines)
Fruit butters, definition of, 407

preparation of fruit for, 410

preservation of, 412

with sugar, 411

without sugar, 411
Fruit by-products, 651-664

citrus, 669-679

fixed oils, 653, 654, 661, 665

from grape waste, 656-660

macaroon paste, 656

from peels and cores, 651, 652

from, pits and kernels, 652-656

from raisin seeds and stems, 660, 661

references, 667, 668

from waste juice from canning, 663

from waste sirup from canning, 663, 664

from wineries, 656-660, 749, 750
Fruit candies, 424-426

chocolate-coated, 424, 425

dried fruits in 426

jellied, 425

Fruit concentrates, 347-367
Fruit juices, 304-346

apple, 331-335

apricot, 343

blackberry, 336

bottling of, 323-325

carbonated, 344

chemical preservatives in, 314

cider, unfermented, 331-335

citric acid for, 330

citrus, 336-341

clarification by settling and fining, 321-323

cold storage of, 315, 316

crushing of, 307

filtration of, 317-321

frozen, 782, 783

grape, 325-331

grapefruit, 340, 341

infusorial earth for fining, 322-323

lemon, 340

lime, 340

loganberry, 335, 336

metals used for, choice of, 306

nectars, 343

orange, 304, 305

pasteurization of, 311-314

pineapple, 341

pomegranate, 342

preservatives in, 314

pressing of, 308-311

statistics on production of, 304

(See also Wines)

Fruit pits, utilization of, 652-656
Fruit preserves 412-420

definition of, 407
*, 347-367

Fruit sirups, from dried fruit, 366, 367

grape, 360-363

orange and other citrus fruits, 364, 365

pear, 364

references, 375, 376

(See also Fruit juices)
Fruit wines (other than grape), 748, 749
Fuel efficiency, 519, 520
Fumigation, 574-577
Fungi, 2-23

fission, 2, 19-22

industrial classification of, 2
Fungus beetle, 571
Fusarium, 9

G

Garlic, dehydration of, 567, 568
Gaseous spoiling, 289-298
nonpoisonous, 289-291
poisonous, 291-297
Generators, vinegar, 607-610
Gherkins, 624
Ginaca machine, 183
Glaceing of fruit, 423
Glass, annealing of, 52
defects of, 53
Glass containers, 50-55
Gooseberries, canning of, 173
Gore process for sirups, 350
Government    standards     (see     United    States
Quality grades)
Grades, for canned fruits, 81-84, 90, 91, 93, 94
pineapple, 184
for canned vegetables, 91-03
corn, 239, 240
Canners' League, 83, 84
for dried apples, 579
for dried apricots, 580, 581
for dried figs, 582
for dried peaches, 584
for dried prunes, 586
for raisins, 589, 500
for tomato products, 428, 429
United States quality, 01-94
Graders, 86-88
Grading, for canning, 81-95
effect of variety on* 81
objects of, 81
for quality, 82
for sisse, S5-8S
sizes of screens for, of fruits, 88
of pea*, 247, 248
Grain beetle, 573
Grape by-products, 656-661
cream of tartar, 657
jelly from skins, 658
011,657,658
pomace, 657-659
press cake, 657-659
seed oil, 658
tannin from hulls, 658
Grape juice, 325-331